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Claims 

1. A \frozen food product comprising AFPs, said product 
having ah average ice crystal size of O.Ol'to 20 micrometer, 
wherein said crystal size is maintained between 0.01 and 20 
micrometer\upon storage for 3 weeks at -10 °C, 

2. A frozen food product according to claim 1 wherein the 
average ice csrystal size after 3 weeks at -10°C is from 0.01 
to 10 micrometer. 



3. A f rozen ^fCK>d product according to claim 1 en ■ 2 " being a 
particulate f o , od^ jprpduct . 



4. A frozen f ocd \produict according to claim 1 



being a 



non-particulate f^Dody product . 

5. A frozen food product according to -^rrry pr^C"edrrrg--€iaijn, 
wherein the frozen fo&d product is a frozen confectionery 
product . 



6. A product according t\o any piev e ding claim; wherein the 
product comprises 0.0001 td 0.5 wt% of AFP. 

7. J A process for the manufacture of a frozen food product 
oW>rising AFPs , wherein the process comprises one or more 

of rhe following steps; 



(i) av (pre-) freezing step which is a nucleation dominated 
freezing ^etep; 



(ii) a (post^) compaction step using a screw extruder or a 
compactor . 
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8.\A process according to claim 7 wherein in step (i) the 
product is frozen to a temperature of -5°C or lower within 
30 seconds. 
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9. A process according to claim 7 wherein in step (i) the 
productV is frozen to a temperature of -5°C or lower in 1 to 
15 seconds 




10. A p: 
wherein st 
(a) 



(b) 
(c) 
(d) 
(e) 



e 
C 



)cess according to a n y - — "OTT§ ut — c^-a-ims — 7— te — 9, 

>p (i) involves one or more of: 

syrface freezing, preferably film freezing, onto a 
cdd.d surface; 
freezing of a supercooled system; 
decompression freezings- 
freezing at very low temperatures; 
rapiav particulate freezing, p rof o rabl - y 
cu*xi £±£*A^a t A nn fr^ftzing 

no' of/ 'claii 



11. A process according to a»y — one ^ 



urns 



wherein step (i) involves drum freezing of the product. 

J/£. A process according to claim ^f, wherein in step (ii) a 
screw extruder is used. 

rocess according to claim 12, wherein in step (ii) 




the extrusion temperature o 
than -8 °C. 



en food product is less 



30 



I i 

process according 1 9^ claim 7, whereby step (ii) is 
included and the productj is y^not suD]i 
step. " 
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tO a hardening 
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